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© Turn key breweries ® Filling machines 

© Complete brew houses * heating and cooling systems 
© Pub and micro brewing systems ¢ Others 

¢ Tanks and cellar equipment 
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| World Beer Cup 2010 
Proud brewery designer for Baird Beer -- 
| winner of three WBC 2010 gold medals. 
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| HITACHINO NEST BEER is a brand of our quality top-fermented 

| ales. We started brewing HITACHINO NEST BEER in 1996 with 

a hint of our traditional sake brewing method. Since then, 
we’ ve madea name and won numerous awards worldwide. 
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A recent import we drank (at Tadg’s in Kyoto) & liked: American 
Amber Ale, from Rogue in Newport, Oregon (USA) 
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At present, the Japan Beer Times is not accepting any unsolicited 
articles. We do, however, welcome your comments and criticisms, 
and may print them in the next edition! 
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The “Japan Beer Times’ is a free bilingual (English and 
Japanese) quarterly magazine that seeks to support the 
craft-beer industry in Japan. Written and produced by beer 
enthusiasts for beer enthusiasts as well as new drinkers, 
it is recognized by major brewers and craft-beer bar op- 
erators throughout the country. In addition to distribution 
at the establishments of such supporters, other pick-up 
points include tourist centers, information booths, cultural 
institutes, hotels, and travel offices. 

The contents may include brewery information, relevant 
beer news, beer reviews, educational columns, history, in- 
terviews, travel and more. The Japan Beer Times aims to 
inform, educate and entertain. Through cooperation and 
positive involvement, it is a partner to the growing craft- 
beer community. 
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We have changed the name from "McLoughlin’s" to "Tadg's.” 
We have 12 beers on tap and more coming! 
Ballast point, Rouge, Greenflash, Stone, Speakeasy, Ise Kadoya, Minoh 
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Produced in Iwate Prefecture, 

Ginga Kogen Beer is available 
at retailers across the country. 
For more information, please 

visit our website or take a trip 
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est Premium beet online store 


hitp:/goodbeerjp 


We also import some 
of the world’s best 
craft beer. Check out 
our online store 

for more details! 
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GREETINGS: 
ONTHE OCCASION OFTHE ZNDASSGE 


A young couple timidly opens the door and peeks in: an 
interior of wood worn smooth over the years, tables and chairs 
hand-made by a craftsman, a row of elegant taps. They sit at 
the bar and the master comes over, his smile, friendly, wise. 

“Um, we've never had craft beer before so, um...” 

He nods, “Leave it to me.” 

The tip jar on the counter reads: your souls. 

Giddy, virginal, they watch him as he pours two pints, one, 
a cloudy brown, the other, as opaque as onyx. For her: the 
Quadruple IPA Annihilator at 20%. For him: the Super Imperial 
Darth Vader Stout at 22%. They look each other in the eye and 
take their first gulp. Like a multi-staged firework, the detona- 
tion of hops at the back of her pretty pink tongue causes her 
to upchuck violently; she sprays half-swallowed beer through 
her nose and all over the counter. He bursts into tears and 
breaks into a furious nosebleed all over his necktie, a birthday 
present from his mom. They both rush to the bathroom before 
they soil their undergarments. 

“Let me know,” the master shouts, “when you’re ready for 
your second.” 

Welcome to the second edition of the Japan Beer Times. 
We thought our first issue was a success; we received an 
enormous amount of praise and thanks, but also some healthy 
criticism. The major complaint was that there was not enough 
“beer information,” that the magazine was on the light side. 
Agreed. It does indeed need more information for veteran 
drinkers, the hardcore base. And with this edition, we start to 
move in that direction. But we didn’t want our first edition to 
be a Quadruple IPA Annihilator that turns off potential future 
drinkers. In fact, it was the neophytes who appreciated the 
magazine the most. | know of several dozen people who ven- 
tured out to some of our bar sponsors to have their first pints 
of craft beer. They came back thrilled and hooked. There will 
always be parts of this magazine devoted to the newbies, as 
well as topics only peripherally related to beer. We are going 
to cast our net wide. Critical mass for our magazine—and the 
craft beer industry—will be reached by appealing to all poten- 
tial drinkers with quality offerings. We’re almost there. Thanks 
for supporting us! 


follow us on 


| twitter 


JapanBeerTimes 
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Wi BEER CURIOSITY 


Oy: ARE THOSE OYSTERS IN MY STOUT? 


There are probably more than a few people who are sur- 
prised when they first hear about oyster stout, but actually 
this combo has been a pretty tasty hit since olden times in 
England. 

In the 1720s, laborers fairly commonly drank porter. Oys- 
ters, meanwhile, were fairly easy to get in London and a cheap 
source of nourishment. Laborers would drink their porter, eat 
their oysters and get a fairly affordable meal. 

In the 1770s porter crossed the seas to Ireland. In Dublin, 
a little company called Guiness got a hold of this porter and 
upped the alcohol to make a “stout porter (or strong porter). 
Thereafter, “porter stout” simply became “stout.” In Ireland, 
the birthplace of stout, oysters were also an easily obtainable 
food source and snacking on raw oysters while drinking stout 
became a fairly widespread custom. The delicate, salty scent 
of oysters and the malty taste of stout complement each other 
exquisitely and so the combination of the two in cooking and 
in brewing was ideal for many. 

War at the time brought vast shortages and influenced 
the history of this drink; it seems the shells were used in the 


by Kido Hirotaka 


brewing process. Since oyster shells are alkaline, adding their 
crushed powder to the beer neutralizes the acidity, giving the 
beer a pleasing velvety consistency when sipping it. Further- 
more, it is also used as a fining agent. 

Surprisingly, in 1930 a brewery in New Zealand called 
Portsmouth Brewing became the first to actually use real oys- 
ters in brewing their stout. Then in 1930, England’s Castle- 
town Brewery began to produce “Manx Oyster Stout,” which 
also incorporated real oysters into the brewing. 

There are a handful of brewers making some great oys- 
ter stout in Japan, too! Ilwatekura Beer, from Iwate prefecture, 
makes oyster stout regularly and uses real oysters, while Is- 
ekadoya in Mie prefecture and Hitachino Nest in Ibaraki pre- 
fecture make seasonal versions of oyster stout. Interestingly, 
Isekadoya lowers a net-full of their delicious local oysters al- 
ready baked into the wort boil. Still second-guessing the fla- 
vor? Trust us and give this great combo a try. 
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Finally, it’s the season to enjoy drinking beer out in the 
open air! 

Fresh air makes beer tastier. There were many winter 
days this year, but perhaps having a cold day is not too bad 
because we don’t have to care too much about keeping beers 
cool if we leave the cooling bag at home. | like the feeling of 
cold air touching my cheeks when |’m tipsy. Of course, | need 
sunshine after working indoors for a long time. Big beer par- 
ties with friends, like hanami, are great and | like it when my 
breath is full of Cascade hop aroma the next morning. Open- 
ing a small can of beer when you manage to find a bit of time 
on a very busy day is also a small moment of luxury. Bottled 
beer sounds good too! Kegs too! But I’m always sad when | 
realize that there are no bottle-openers after I’ve bought some 
beer and walked all the way to a park. Nothing could let me 
down more. 

Another pleasure of open-air drinking is the scenery. | 
think the period between the beginning of spring and now is 
the best time to see the subtle transition of colours in nature. 
In my favourite English garden, for example, the ground may 
still be a cold winter colour. Snowdrops (white), daffodils and 
buttercups (light yellow), crocus (pale blue, violet) begin ap- 
pearing here and there on the grounds. It’s then that | drink 
a pint of English bitter whose mild taste matches those light 
colours of the flowers. 

Fortunately, since | was a small child, I’ve had many oppor- 
tunities to enjoy each season with seasonal food, but | didn’t 
notice until recently that this can include beer as well. Beer 
had initially seemed to me to be undesirably bitter, something 
fizzy yellow... for a hot summer day only. I’m really glad | didn’t 
go on believing this until my 80s! | feel like giving thanks to 
so many things: to having been born in a country with four 
beautiful seasons, to being able to appreciate them now, to 
beer, my health, my friends... despite being hounded by work 
and so many other things every day. Delicious beer and the 
relaxing atmosphere of spring always let me slow down and 
feel happier! 


by Murakami Rei 
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REAL ALE FEstTIvaAL REVIEW 


by Jason Koehler 


This Valentine’s Day marked the 8th annual Tokyo Real Ale 
Festival, held once again at the Sumida Riverside Hall— an 
iconic spot most famous for commercial brewing giant Asahi’s 
rooftop golden statue of, well, we’re not sure what it is sup- 
posed to be actually! Artistic liberties aside, the irony of enjoy- 
ing traditionally prepared and served ‘Real Ale’ in the shadow 
of Japan’s top selling brand of fizzy lager was not lost on many 
in attendance. 

This year’s festival seemed to be another successful one, 
swelling to even greater numbers from its humble beginnings, 
and even being heralded as Japan’s best beer event in recent 
years. This year’s line-up didn’t disappoint. | didn’t get to try 
everything unfortunately as | only have one liver, but here are 
some of the standouts from this year’s selection: 


Minoh Beer: Imperial Stout (carbonated and standard) 


Warming alcohol accompanied with excellent roasted 
notes. Alittle more astringency was noticeable on the carbon- 
ated version, but was fast-fading and both left a mild sweet- 
ness begging you to take another sip. A perfect nightcap beer 
for that long train ride home! 


Isekadoya Beer: Brown Ale (Citra dryhopped) 


This beer stole the show for several of my friends, primarily 
due to the generous amount of dry hopping with a new (and 
rare) variety of hop called Citra, which has some very unique 
aroma properties that have been likened to pineapple, mango, 
and papaya. While the appearance of this beer was more like 
an amber ale than a brown, with a taste like this, we’re not go- 
ing to complain! We’re hoping to see more of this one. 


Hitachino Nest Beer: Casked Pale and Sorachi Gold 


| was able to try both of the offerings from Hitachino Nest, 
and while | expected and received a quality beer from the 
Casked Pale, the Sorachi Gold was the surprise of the af- 
ternoon. Sorachi Ace hops are a variety developed in Japan 
by Sapporo, but one that | haven’t cared for in the past. My 
general bias against Sorachi hops has been that they add an 
earthy, mushroomy taste and aroma, but in the Gold, that was 
replaced with pleasant earthen wood notes, with just a touch 
of vanilla and lemon. 


Shiga Kogen Beer: Not So Mild Ale 


Well-balanced despite the name, this one would make 
a nice session beer to have at any given pub on any given 
weeknight. 

Honorable mentions: August Beer’s Toshi’s IPA, Harvest 
Moon's T.S.T, Swanlake Beer’s Real Porter, Yaho Brewing’s 
Tokyo Black Real Ale, Brewdog’s 5 AM Saint 

While there certainly was a lot of good beer, there were a 
few surprisingly sub-standard (and worse) drafts as well. The 
general level of craft beer and real ale in Japan has made 
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SB BRE—IV:Not So Mild Ale 
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WorLbD BEER Cup ROUNDUP 


This past April, the brewers association based in Boul- 
der, Colorado (USA) hosted its fourth World Beer Cup. The 
competition once again highlighted the diversity and quality of 
this most social of drinks, with 642 breweries from around the 
world entering 3330 beers in 90 categories. There were also 
179 judges from 26 different countries deciding which beers 
would win the prestigious medals. 

Japan had a big showing in Baird Brewing, which took 
home golds in three categories: Specialty Beer (Country Girl 
Kabocha Ale), American-Style Amber Lager (Numazu Lager), 
and Belgian-and-French Style Ale (Saison Sayuri). Coedo fol- 
lowed Baird with a silver in the Specialty Beer category for its 
Coedo Beniaka (made with red sweet potatoes). Fujizakara’s 
Kogen Beer Rauch Boch also won a bronze in the Smoked 
Beer category (see last month’s issue about smoked malts). 

Some of the results were not surprising to many observers. 
American breweries had by far the most impressive results, 
owing in large part to the thriving craft beer culture there. Ger- 
many and Belgium cleaned up in the German and Belgium- 
Style beer categories, with some exceptions. Beyond Baird 
winning in one of those categories, gold went to New Norcia’s 
Abbey Ale, from Australia, in the Other Belgian-Style Ale cat- 
egory. VuDu of Birrificio Italiano won gold in the German-Style 
Dark Wheat Ale category. Similarly, Cerveceria Minerva in 
Mexico won the gold for its Minerva Pale Ale in the English- 
style Mild Ale category and Morgan Street Brewery’s Golden 
Pilsner (USA) in the Bohemian-style Pilsner category beat out 
two Czech breweries. 

Some other interesting notables, if only because they chal- 
lenge our notion of regions where beer is traditionally brewed, 
include Lithuanian brewery UAB “Kalnapilio Tauro grupe” win- 
ning a gold in Specialty Honey Beer and a silver in German- 
Style Heller Bock/Mailbock. Singapore Brewer, Asia Pacific 
Breweries, won a gold for their Tiger Crystal in the Austral- 
asian, Latin American or Tropical-Style Light Lager Catergory, 
and another gold for their Tiger Beer in the International-Style 
Lager. A final brewery that international beer drinkers should 
definitely follow (in my opinion, having visited several times) is 
Nerrebro Brygus, in Copenhagen, Denmark, which won gold 
in the American-Style Imperial Stout and Barley Wine-Style 
Ale categories. 


great strides in recent years, but clearly still has room for im- 
provement. 

Let’s all raise a pint to real ale, and the labor of the brewers 
who make it all possible. 


Please check the next issue (Summer) for part 2: coverage 
of the other breweries and beers not listed here! 
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CRAFT ON DRAUGHT: 
70 WORLD BEERS. 
ENOUGH FOR YOU? 


Pub hours: 17:00~23:30, Closed Sun 
Tokyo, Sumida-ku, Ryogoku 2-18-7 
03-3633-2120 
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| WWW.japancraftbeersupport.jp 


| 
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| We are supporters of craft beer. 


WE ARE A GROUP OF BEER LOVERS THAT 
HOSTS EVENTS AND PARTICIPATES IN 
A VARIETY OF BEER-RELATED ACTIVITIES, 
INCLUDING EDUCATIONAL TASTINGS 
AND SUPPORT ENDEAVORS. 
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brew@goodbeerclub. org 


Ingredients 


“4 cups fresh basil leaves 

* 1/2 cup Olive oil 

* 1/3 cup pine nuts 

* 2 garlic cloves 

* 1/4 cup freshly grated Parmesan cheese 

* 1/4 cup freshly grated pecorino Sardo or Parmesan cheese 
* 1 teaspoon coarse kosher salt 


Preparation 


Combine first 4 ingredients in blender. Blend until paste 
forms. Add cheeses and salt; blend until smooth. Transfer to 
small bowl. (Can be made 1 day ahead. Top with 1/2 inch 
olive oil. Chill.) Put a small spoonful on your raw oysters and 
slurp it down! 


MB BREWERY INFO 


The list of Japanese breweries that appears on the follow- 
ing four pages is by no means complete. There are over 200 
microbreweries in Japan. But as we stated in our first issue, 
not all of these breweries are necessarily devoted to produc- 
ing high-quality craft beer. This list has been compiled by a 
panel of craft beer tasters and is subject to change. 

If you believe a brewery should be included on this list, 
please submit their name for consideration. If you are a craft- 
beer brewer or brewery not on this list, please contact us 
as well. If you are interested in improving the quality of your 
product, we can possibly put you in touch with expert tasters 
and highly lauded craft brewers who may be willing to provide 
training and advice. The craft beer industry is about quality 
and support, not just profit. 


Some English support 
{ Bar/restaurant at brewery 


Non-smoking areas 
Brewery tours possible 
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TCDRITEODISEDUL, EWS X-D-ECHMESTOX 
—A—He ROL SAMSECHEE. SLHEKRMBSWE—)LVEF 
WULTWC COUANCAHBME SISHAMSE CHE. Ele, BEE 
Dio TESNSME— DOMES EIPKOLESACLESOC—FHRC 
PEEL, BPIRIC CHO L, RATS ITF SNSESTAR— bE 
LES. AMOME—IVICHDSA Te BISFIZEOIER ClSE<X, MAO 
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4t#%8 HOKKAIDO 


AA—Y7E—]) Okhotsk Beer 

AA—Y7E—) (ER) 

7090-0037 4b RTL RRI2T E2-2 

Kitami-shi, Yamashita-cho 2-2-2 

TEL: 0157-23-6300 FAX:0157-23-1121 
http://www.beers.co.jp/ 


ABH E—I/ Daisetsu Ji-beer 

ABW E—IL (AR) 

7070-0030 AB) IIT F381 1-1604B300 1 

Asahi-shi, Miyashita-dori 11-1604-1 

TEL: 0166-25-0400 FAX: 0166-25-0401 
http://www.ji-beer.com/ 


J—-ATATFYE North Island 

(AATF FAP YIWVIV— 

7065-0026 +Liers RX AL26ZERR 1-3-8 

Sapporo-shi, Higashi-ku, Kita 26 Johigashi 

1-3-8 

TEL: 011-752-2550 FAX:011-752-2557 
http://www.2002cb.co.jp/ 


BAdo(e3258 Kaitakushi Beer 

(#%)*LDR BETH ES REPT 

7060-0032 4Likra ARXALZRRAT B 

Sapporo-shi, Chuo-ku, Kita 2, Johigashi 4 

TEL: 011-252-8231 

011-200-8195 
http://www.sapporo-factory.co.jp/ 

beer_museum/ 


1\\¥tC—)L Otaru Beer 

(AVL VBE —) DE ESBRSPT 

7047-0261 /| 4TH #eE3-263-19 

Otaru-shi, Zenibako 3-263-19 

TEL: 0134-61-2277 FAX: 0134-61-2278 
http://www.otarubeer.com/ 


Fatah E—) Onidensetsu Ji-beer 

(DDE OE ARH 

7059-0463 Stalls pS HBT96-6 

Noboribetsu-shi, Noboribetsu-cho 96-6 

TEL: 0143-80-2110 FAX: 0143-80-2111 
http://www.wakasaimo.com/ 


*jAE—)) Onuma Beer 

(HH) FOT/NIAZKA 

7041-1354 BB BRAT AIA BT 208 

Kameda-gun, Nanae-machi, Ohnuma-cho 

208 

TEL: 0138-67-1611 FAX: 0138-67-1678 
http://www.onumabeer.co.jp/ 


SF IWATE-KEN 


“7 LY Baeren 

(ANT LY SPT 

7020-0061 Befalra4t1-3-31 
Morioka-shi, Kitayama 1-3-31 

TEL: 019-606-0766 FAX: 019-626-0201 
greece 


$855] SRE —)V Ginga Kogen Beer 

RAARARGHA(H) see C—)L 

7029-5703 MBAS ERA BiR3-647-1 

Waga-gun, Nishiwaga-cho, Sawauchi 

Kaizawa 3-647-1 

TEL: 0197-85-5321 FAX: 0197-85-5323 
http://www.gingakogenbeer.com/ 


Uo Tk E—/ lwatekura Beer 

THE O— BIS (#) 

7021-0885 —Bara ANBI5-42 

Ichinoseki-shi, Tamura-cho 5-42 

TEL: 0191-21-1144 FAX: 0191-21-1143 
http://www.sekinoichi.co.jp/ 


ua MIYAGI-KEN 


{RID 7 F E—)V Sennan Craft Beer 
(RDN WY YF IPF BU 
7981-1505 BATA 71 97-4 
Kakuta-shi, Kakuta Aza Nagare 197-4 
TEL: 0224-61-1150 FAX:0224-61-1159 


HR AKITA-KEN 


FASRAE—/L Tazawako Beer 

(HR)DSUK 7014-1192 

(Wb Ta EB Raz A 430 

Senboku-shi, Tazawako Karata Aza Waseda 

430 

TEL: 0187-44-3988 FAX: 0187-44-3983 
http://www.warabi.or,jp/beer/ 

LE PRON! 


2532 FUKUSHIMA-KEN 


HBO < 4885 C—) Michinoku Fukushima 

Ji-beer 

(ByBBRE—)L 7960-2156 

te Th eH HR -182 

Fukushima-shi, Arai Aza Yokozuka 3-182 

TEL: 024-593-5859 FAX: 024-593-6139 
http://www.f-beer.com/ 


RR IBARAKI-KEN 


Be AA bE—JV Hitachino Nest Beer 

AA E(B) 

7311-0133 Abi awe 1257 

Naka-shi, Kounosu 1257 

TEL: 029-298-0105 FAX: 029-295-4580 
http://www.kodawari.cc/ 

an 

4227 |VIU— Ushiku Brewery (Chateau 

Kamiya) 


Bats (tk) 

7300-1234 FA THAR3-20-4 

Ushiku-shi, Chuo 3-20-4 

TEL: 029-871-1172 FAX: 029-871-1172 
http://www.ch-kamiya.jp/ 


ti TOCHIGI-KEN 


#828 RE—)V Nasu Kogen Beer 

AAR Ee —)L(R) 

7325-0001 ABZREBABZABI AS A 3986 

Nasu-gun, Nasu-cho, Oaza Takahisako 3986 

TEL: 0287-62-8958 FAX: 0287-62-8968 
http://www.nasukohgenbeer.co.jp/ 


FLAKY I—Ib Preston Ale 

(th) AY PERT LA RY L—IVAIVIU— 
Bob 

7329-0611 WAGES) IAS RAS SR 
421 Yat 7/VAH2F 

Kawachi-gun Kaminokawa-cho Oaza Naka- 
hara 421 Joyful Honda 2F 

TEL: 0285-55-2259 FAX: 0285-55-2265 


#52 GUNMA-KEN 


A+2/ 1+ 4 Ozenoyukidoke 

BEAR Ae (tA) 

7374-0065 BRANT PEASE 7-13 

Tatebayashi-shi, Nishihon-cho 7-13 

TEL: 0276-72-3711 FAX: 0276-72-3968 
http://www.ryujin.jp/ 


ii SAITAMA-KEN 


TALIEE—/ Kobushi-hana Beer 

()EOB F348-0011 

WAR=Hs7 81725 

Hanyu-shi, Mitagaya 1725 

TEL: 048-565-5267 FAX: 048-565-3318 
http://www.hana-beer.com/ 


SHR TL BY 1707 )V 9 — Mugizakkoku 

Kobo Microbrewery 

BHT BN 7O7IVIU— 

355-0328 /J\)| |BJA#R1151-1 

Ogawa-cho, Otsuka 1151-1 

TEL: 0493-72-5673 FAX: 0493-72-5673 
http://www. craft-beer.net/ 


COEDO (AF) 

(tk) RABBIT EDI IU— 

7354-0045 Aah = 75 8T_£ 385-10 

Irima-gun, Miyoshi-cho Kamitome 385-10 

TEL: 049-259-7735 FAX: 049-259-9955 
http://www.coedobrewery.com/ 


FR CHIBA-KEN 


OOe7 Loco Beer 

(#*) FEBS OIE 

7285-0854 AB TA_E1193 

Sakura-shi, Kamiza 1193 

TEL: 043-487-6914 FAX: 043-463-0496 
http://www.shimor.com/ 


/\—9xrAk+L—Y Harvest Moon 

(HRT IAETY 

7279-8529 HATH SER I-4 

Urayasu-shi, Maihama 1-4 

TEL: 047-305-5652 FAX: 047-305-5652 
http://www.ikspiari.co.jp/harvestmoon/ 


RRB TOKYO 


BBA) IF )L—4 YZ Sumidagawa Brewing 

(#%) BBB) IIFIV—-4 7 

130-8602 BAX BB 1-23-36 7AYIA 

E))2°3F 

Sumida-ku, Azunabashi 1-23-36 Annex Bldg 

2-3F 

TEL: 03-5608-5086 FAX: 03-5608-7118 
http://www.sumidagawa.jp/ 


Tennoz Ale (T.Y. Harbor Brewery) 

SHB) 74—-° 9 +1\—-1\— 

ZV 

7140-0002 dm)! |X 8am) ||2-1-3 

Shinagawa-ku, Higashi-shinagawa 2-1-3 

TEL: 03-5479-4555 FAX: 03-5479-1696 
http://www.tyharborbrewing.co.jp/ 


NIDE BEER 

(f)=—F 

7154-0016 THEA iKs4-8-12 Fr ERIL 

TIY baxas1F 

Setagawa-ku, Tsurumaki 4-8-12 Capital Flat 

Tsurumaki 1F 

TEL: 03-3420-1122 FAX: 03-3420-1144 
http://goodbeer.jp/ 


2/20 Tama no Megumi 

i) | ie (#8) 

7197-8623 #8 rife) ||1 BH 

Fussa-shi, Kumagawa 1 

TEL: 042-553-0100 FAX: 042-553-2017 
http://www.tamajiman.com/ 


RG KANAGAWA-KEN 


#&E—)L Yokohama Beer 

Kak Ee —) LPR) 

7231-0013 HR HR (EHH6-68-1 
Yokohama-shi, Naka-ku, Sumiyoshi 6-68-1 
TEL: 045-640-0271 FAX: 045-640-0277 


http://www.yokohamabeer.com/ 
LE BR] 


iim E—)L Shonan Beer 

RES Be (tA) 

7253-0082 3% liars ZS) | |7-10-7 

Chigasaki-shi, Kagawa 7-10-7 

TEL: 0467-52-6118 FAX:0467-52-6119 
http://www.kumazawa.jp/ 

TREN] 

FUIbA—LY Sankt Gallen Brewery 

FUIbLA-LU(A) 

7243-0807 BAHSHA1137—-1 

Atsugi-shi, Kaneda 1137-1 

TEL: 046-224-2317 FAX:046-244-5757 
http://www.sanktgallenbrewery.com/ 


FLROLS< Tanzawa no Shizuku 

EBAE—)V(R) 

7243-0004 BAKTH2K5 [2-12-36 

Atsugi-shi, Mizuhiki 2-12-36 

TEL: 046-223-1515 FAX: 046-223-1516 
http://www.atsugi.to/beer/ 


&D%E—IL Sagami Beer 

eH Ba (th) 

7243-0121 BATHIR769 

Atsugi-shi, Nanasawa 769 

TEL: 046-248-0124 FAX:046-247-8089 
http://www.koganeishuzou.com/ 


fat C—)L Hakone Beer 

(#k)] FARES F848 C—) DBRS PT 

7250-0032 /|\ FAIR Ta BLAR245 

Odawara-shi, Kazamatsuri 245 

TEL: 0465-23-7373 FAX:0465-24-4711 
http://hakone-beer.com/ 


W323 YAMANASHI-KEN 


BRS REG Fujizakura Kogen Mugishu 

BISA) 

7401-0301 BASED ABTS 

6663-1 

Minami Tsuru-gun, Fujikawaguchiko-cho, 

Funatsu 6663-1 

TEL: 0555-83-2236 FAX: 0555-20-3866 
http://www. fuji-net.co.jp/beer/ 


Fiz NIGATA-KEN 


BAA RE—)L Tannai Kogen Beer 

RATS aAaiRe—) a 

7959-2823 RAAT AAEBIR670-1 

Tainai-shi, Atsutazaka 670-1 

TEL: 0254-48-2020 FAX:0254-48-2021 
http://www.tainai.info/ 


ATYUL47E—IV Swanlake Beer 

(A) RA AS ROMT IVI — 
7959-1944 fa] SEPT 345-1 
Agano-shi, Kanaya 345-1 

TEL: 0250-63-2000 FAX:0250-63-1800 


http://www.swanlake.co.jp/ 


IFIe—Ib Echigo Beer 

IFIE—)VR) 

7953-0016 #ivrarh Fea MALL 2B 

Niigata-shi, Nishikan-ku, Matsuyama 2 

Banchi 

TEL: 0256-76-2866 FAX: 0256-72-7441 
http://www.echigo-beer,jp/ 


AAS all LDU — Nihonkai Yuhi 

Misaki 

(= S BARBY BIRT LIU — 

7940-2501 fear S/R EF 4A 107-225 

Nagaoka-shi, Teradomarinosumi 107-225 

TEL: 0258-75-4966 FAX: 0258-75-4277 
http://www.yuhibeer.com/ 


7\ #8 E—)) Hakkaisan Izumi Beer 

(#8) 7 By 

7949-7114 AAT R564-1 

Minamionuma-shi, Izumi 564-1 

TEL: 025-775-3939 FAX: 025-775-3739 
http://www.hakkaisan.co.jp/ 

EDR 

Sela C—)L Myoko Kogen Beer 

RAT YEP YY LAY (PR) 

7949-2112 WE HOF aR 

Myoko-shi, Ike no Taira Onsen 

TEL: 0255-86-2600 FAX: 0255-86-5458 
http://alpen-blick.com 


iw TOYAMA-KEN 


AAVDIDyAU— Ohya Brasserie 

(*H)AAVIDYAU— 

7930-0093 BLT ASEB]8-7 HEC) 1F 

Toyama-shi, Uchisaiwai-cho 8-7, Marubi 

Bldg 1F 

TEL: 076-442-7787 FAX: 076-442-7787 
http://www.oh-beer.com/ 


SiH Johana Beer 

Iain (A) 

939-1805 Rabarh HHEP340 

Nanto-shi, Hosono 340 

TEL: 0763-62-2283 FAX: 0763-62-3737 
http://www.jo-beer.com/ 


Gill ISHIKAWA-KEN 


AES E—)) BAB2RaB Okunoto Beer 
Nihonkai Club 

St BAbKA FH Heart & Beer HAHA 
Ese 

7927-0605 JRIPREBRE SB] 17 BF 922th 
Odori-gun, Noto-cho, Azatatekabe 92 Banchi 
TEL: 0768-72-8181 FAX: 0768-72-8282 
http://www.nihonkai-club.com/ 


ta## i FUKUI-KEN 


fat48H# E—)VDIOS Echizen Fukui Beer 

Dios 

(ARBOR HE DLE 

7910-0016 @HHAES-8-25 

Fukui-shi, omiya 5-8-25 

TEL: 0776-22-7711 FAX: 0776-24-0237 
http://www.j-brewery.com/ 


RAR NAGANO-KEN 


{SiC —IL Shinano Beer 

(th) BRE (BTV IU — 

7389-1303 K7kKABMEBHASSAFLW 

382121-2 

Kamiminochi-gun, Shinano-cho, Oaza Nojiri 

Aza Kamiyamakkuwa 2121-2 

TEL: 026-255-6633 FAX: 026-255-5876 
http://www.valley.ne.jp/~beer470/ 


358 BIRE—IL Shiga Kogen Beer 

(hk) BAAS 

7381-0401 Re EBL ARIZ 481163 

Shimotakai-gun, Yamanouchi-machi, Hirao 

1163 

TEL: 0269-33-2155 FAX: 0269-33-3136 
http://www.tamamura-honten.co.jp/ 

ADA E—)) OHILA!HO BEER 

(Pe) fa IN RE HR et 

7389-0505 BR TH403875-2 

Tomi-shi, Kano 3875-2 

TEL: 0268-64-0006 FAX: 0268-64-0111 
http://www. yurarikan.com/ 

LE TR) 

Vywk—+FIV—4 YZ Yo-Ho Brewing (Yona 

Yona) 

(th) VY R= FIL—-4 VF 

7385-0009 £2 ris] \HAF 1119-1 

Saku-shi, Otai 1119-1 

TEL: 0267-66-1211 FAX: 0267-66-1210 
http://www.yohobrewing.com/ 


Mfay C—)) Minami-shinshu Beer 

PaifayN C—) (eR) B97 Ge BRSP 

7399-4301 E(FABEBE FAN4752-31 

Kamiinagun, Miyatamura 4752-31 

TEL: 0265-85-5777 FAX: 0265-85-5630 
http://www.ms-beer.co.jp/ 


ASB C—)/ Kiso Ji-beer 

AS BRE) (t) 

7399-5302 AE AMA SHS 2278 

Kisogun, Minamikiso-cho, Asuma 2278 

TEL: 0264-58-1211 FAX: 0264-58-1234 
http://hotelkisojijp 

an 


igSe GIFU-KEN 


RSH 8 Hida Takayama Brewing 
Agriculture Corporation 

(ABR LARR SUAS 

7506-0808 rSLLiratAASBT999 
Takayama-shi, Matsumoto-cho 999 
TEL: 0577-35-0365 FAX: 0577-32-7767 


8488 E—)L Hakusekikan Beer 

(FR) EARL U — 

7509-8301 -A7#) | [5 #E)115251-1 

Nakatsugawa-shi, Hirukawa 5251-1 

TEL: 0573-46-0015 FAX: 0573-45-3303 
http://www.hakusekikan-beer,jp/ 


RR SHIZUOKA-KEN 


{RLS ERE —)L Gotenba Kogen Beer 

RZ RC —) LR) 

7412-0033 fH Reia rh 44719 

Gotenba-shi, Kamiyama 719 

TEL: 0550-87-5500 FAX:0550-87-5224 
http://www.gkb.co,jp/ 


I\4 DIVYA ABZ—E—IV Bayern Meister 

Beer 

IN LIVYYAAB—E-IWA) 

7418-0103 BLSemblLAW Sli 254-1 

Fujino-shi, Kamiide Aza Kawarabata 1254-1 

TEL: 0544-54-3311 FAX:0544-54-3312 
http://www.bmbier.com/ 


BSR C7 Hansharo Beer 

(A) EIR 

7410-2113 FEORMH272-1 

Izunokuni-shi, Naka 272-1 

TEL: 055-949-1208 FAX: 055-949-5022 
http://www.kuraya-narusawa.com/ 


A7— FEI Baird Beer 

G)AZ—EFIV—4 7 

7410-0843 AeA RB9-3 

Numazu-shi, Tatehara-cho 9-3 

TEL: 055-952-6673 FAX:055-952-6673 
http://www.bairdbeer.com/ 

LE PR 


27% AICHI-KEN 


€L»5E—IL Kinshachi Beer 

T2AY BAS les C—) PBB 

7484-0888 ALP RAH A 1-4 

Inuyama-shi, Haguroshinden Aza Takami 1-4 

TEL: 0568-67-0116 FAX: 0568-67-0155 
http://www.kinshachi.jp/ 


== MIE-KEN 
EDETHE—)L Mokumoku Ji-beer 


BSW EAFROBEIEIFOUIT 
ca BN 


7518-1392 FAT mI3609 

Iga-shi, Nishiyubune 3609 

TEL: 0595-43-0909 FAX: 0595-43-2100 
http://www.moku-moku.com/ 


(F2 BX Isekadoya Beer 

(A) ABHSABAS 

7516-0017 (AR THA 6-428 

Ise-shi, Kamihisa 6-428 

TEL: 0596-21-3108 FAX: 0596-21-3109 
http://www.biyagura.jp/ 

LI 


MR SHIGA-KEN 


#23Bi8 EC —) lL Nagahama Roman Beer 

RARE) 

7526-0056 fe7Rrss4 ABT 14-1 

Nagahama-shi, Asahi-cho 14-1 

TEL: 0749-63-4300 FAX: 0749-63-4301 
http://www.romanbeer.com 

LR | 

Reset KYOTO 


FREBAT A LU@s38 Kyoto-fu Shusan Kaido 

PAE (A) 

7601-0251 RAHARE RACALUET FA20 

Kyoto-shi, Ukyo-ku, Keihokushuzan-cho 

Shimodai 20 

TEL: 0771-52-0080 FAX: 0771-52-1150 
http://www.hanedashuzo.co.jp/ 

Lad T | 

#8] BEB Kyoto Machiya Beer 

Vy (tf) 

7604-0811 RATA PRK FREE L IB 

BEJ173 + ERE Rac Be 

Kyoto-shi, Nakagyo-ku, Sakaimachi-dori, 

Kameya-cho 173, Kinshi Masamune Horino 

Memorial Museum 

TEL: 075-223-2072 FAX: 075-223-2072 
http://www.kinshimasamune.com/ 

LR 


AMR OSAKA 


ARE 9&E—)b Osaka Kuninocho Beer 

a Be () 

7569-0814 Stirs & HABI3-26-12 

Takatsuki-shi, Tonda-cho 3-26-12 

TEL: 072-696-0003 FAX: 072-693-1533 
http://www.kuninocho.jp/ 

iM E—)V Minoh Beer 

Lf:Yxut:74°EF (A) 

7562-0004 Bima #83-19-11 

Mino-shi, Makiochi 3-19-11 

TEL: 072-725-7234 FAX: 072-725-7235 
http://www.minoh-beer.jp/ 


ER HYOGO-KEN 


AC) Shirayuki Beer 
1) \ FREE (#) 


7664-0851 RAH HAR3-4-15 

Itami-shi, Chuo 3-4-15 

TEL: 072-773-0524 FAX:072-773-1165 
http://www.konishi.co.jp/ 


BRU TOTTORI-KEN 


AWGE—)L Daisen ‘G'Beer 

RANE (PR) 

7689-4108 F(BBMA SET ALL 1740-30 

Saihaku-gun, Hoki-cho, Maruyama 1740-30 

TEL: 0859-39-8033 FAX: 0859-39-8034 
http://g-beer.jp/ 


Bi SHIMANE-KEN 


RY THHE—)L E7’\SAv Matsue Beer Hearn 
Bik C—)L (tk) 

7690-0876 #27 LT ABT 509-1 

Matsue-shi, Kuroda-cho 509-1 

TEL: 0852-55-8355 FAX: 0852-27-7750 


http://www.shimane-beer.co.jp/ 
PRI T | 


Rae OKAYAMA-KEN 


$8245 E—) L Doppo Beer 

= Bie) 

7703-8258 ALLT FB) | |ER184 

Okayama-shi, Nishikawa-cho 184 

TEL: 086-272-5594 FAX: 086-273-9243 
http://www.msb.co.jp/ 


S28 EIHIME-KEN 


" #4888C—) Umenishiki Beer 


HepSr3L1) | |) 

7799-0194 GEAR ABTS) 1114 

Shikoku Chuo-shi, Kanada-cho, Kanagawa 

14 

TEL: 0896-58-1211 FAX: 0896-58-3171 
http://www.umenishiki.com/ 


i8#4E—)L Dogo Beer 

7k (t) 

7790-0848 #ALLITIE eS SAT 3-23 

Matsuyama-shi, Dogo Kitamachi 3-23 

TEL: 089-924-6616 FAX: 089-924-3707 
http://www.dogobeer.co.jp/ 


2% FUKUOKA-KEN 


PB) 38L FO E—/b Mojiko Retro Beer 
PRalL bo E—) LR) 

7801-0853 AEA WIN THF Se) EX RAAT 6-9 
Kitakyushu-shi, Moji-ku, Higashiminato- 
machi 6-9 

TEL: 093-321-6885 FAX: 093-321-6858 


http://mojibeer.ntf.ne.jp/ 
Ry 


4A—7FT7)IVIU— Okura Brewery 

(HAT IVA—-I7 SB 

7812-0027 fehl ratSS EX FI | tm 3-2 SV 

INLAY KF IVA—7 5 4a BF 

Fukuoka-shi, Hakata-ku, Shimokawabata- 

machi 3-2, Hakata Riverain Hotel Okura BF1 

TEL: 092-262-1172 FAX: 092-262-1427 
hep mi ipelelehuraeort 


FIiV—-YAB— Brewmaster 

(A)TLATIV—-4VPAY NN 

7814-0104 #B lta) ris at BAT 1-19-1 

Fukuoka-shi, Jonan-ku, Befu 1-19-1 

TEL: 092-841-6336 FAX: 092-982-3464 
Diip ee Bites eee 
N 


4 KUMAMOTO-KEN 


Bale E—)L Aso Beer 

(tk) RRA P—LOY FE 

T 869-1404 Bal RRB re Bel RAAT AI 5579-3 

Aso-gun, Minamiaso-mura, Kawacho 5579-3 

TEL: 0967-67-0001 FAX: 0967-67-2798 
http://www.asofarmland.co.jp/ 


Blase MIYAZAKI-KEN 


OGLE—IL Hideji Beer 

(YS 

7882-0077 SE fa) rs4T ARE 747-56 

Nobeoka-shi, Mukabaki-machi 747-56 

TEL: 0982-39-0090 FAX: 0982-38-0080 
http://www.hideji-beer.jp/ 


BER KAGOSHIMA-KEN 


HLL) TU — Shiroyama Brewery 
P.277  (#R)SLUBRTG LRT CART 
7890-8586 RelA rh AT Feb 41-1 
Kagoshima-shi, Shinshoin-cho 41-1 
TEL: 099-224-2211 FAX: 099-226-6534 
http://www.shiroyama-g.co.jp/ 


352 OKINAWA-KEN 


A AiBs& Helios Brewery 

ANU AER) 

7905-0024 458 ris+HH405 

Nago-shi, Kyoda 405 

TEL: 0120-41-3975 FAX: 098-860-5186 
http://www.helios-syuzo.co.jp/ 


Mi BEER BOOKS 


W ATERLAND 


AYIDY FRBICHSILYRZEWSETAIMEGHSRRO 31H 
VATE SABRE A RHEE, FLT Ls A917 FD1983EOI Hi 
IJA-S—-DYEMERORBREES 5. WEIS HELIBA DIET 
BiRHEAR CE ED IFFT OREO HG CRIAFOEOA MICH 
RLTEUTS. BET LEBHICKS CHM SN CHOSE L AE b 
L Dy ASAVFID Le hte, EEC 5 ic MABE, BA RE 
3 SBA. BRCOOK BOT -YVEBAT REA O MEE BUDS. 
COPE COKAI1 7 }OBMISEERBAZRCECS, 

mb CBO fe TLV AD FIBER CHEELKT KY A-RId 
C— | DEBERE SACHS. PIC RSH —OMNEZHSESICE 
Y E-)LRVimReWeWAS UDL-ROMBILR <ldDEDO 
Feo BB TUX RIE PY CH IVA IVITBNSEDCES. TAEARC 
TEEVARDOEASEFICBESETAR CHER STCOE—IVER 
Ot50 CT MBOE—/VIEFET::: 

AL ESST AALS FER) N—DayOW COSD Cesta CHTR 
LL. 


"Beers for Books, A*4 7 4a 
plgalcCFrL YT! 


RLU GE VERMA CAIN-IVPA VR, BT DUAKED 
BLUBLOFHRESICNTSBNCRSZESRMECECT EH 
tz fe*:Beers for Books (www.beersforbooks.org) EHS 1A Y HcBiM 
LTHBAMLTHECAD. 

Beers for Books (dé. SH sslChLAMB BBO HRT COSAN 
P Off4Room to Read (www.roomtoread.org) DB#O—-REL TIT 
EDINTHSEO C, HEEAKCLOBRNSTERBSEVIEO, 
AASMWON-KECTANYEETEU, TOBDEBDRAL PUY 
1 (CDE 1 O OFAAXRoom to Read [cCHttENES, ZLTROom to 
Read ICKOTZO 1 0 ORD 1 HOBMBBLEY. PIVARTYTO 
7 DOBRA CFHEKEDRABESESEOICEDNET. 1 FOE 
IVE 1 HORABICESEWSIHMACST, 

COTNY MARR CEPEAZ—hL 201 OF 4 4 7 SAGE 
2 COMES BRI CHIT CBU. SEICADTI Cle 1 2A CHHEEN 
THES. CMEC 1 FRUDAMICRL<S EC-V ROST AY hETEC 
SAID CE TH 4 5 0 0 OMDADMESNEREDHVES. 

BRE. VAUD LBA CES SPAS HABER IT SDH T 
WSEWSTEEOC CORES HA COSHEAEITEDIOIN\—-FE 
ECTEOTNY LERELTESASESICAEEMT TH TIL DAC 
TD? 4A 8 BORRACTAVAIEE 5 OMOSEREAAIE 6 WEL 
DTECSDETABABA CTD, SRIF ARZIBL LEIP TETSEE 
Dee, 

BA COMEAAIRLT *U AO REA AYN lAwww.beersforbooks. 
org CFLIYI. BEER WED RRLOSTOL ANY HCE 
MLC. BAASHABRLTOSCERP AV ALC HRMCP E-IVLE 
Wks 


Graham Swift’s 1983 novel Waterland is a contemporary 
classic that details three generations of a family in eastern 
England’s fens region. The narrative is complex, moving fluid- 
ly between present and past, and includes several story lines 
and curious digressions (like the sex life of eels). Some of 
the more serious topics the novel treats include insanity, mur- 
der, incest, abortion and suicide. Relying on the voice of his 
narrator, Tom Crick, a soon-to-be-fired history teacher, Swift’s 
storytelling in Waterland is utterly compelling. 

The Atkins family that occupies much of the narrative 
builds their wealth through land reclamation in the fens and, 
yes, a brewery business. Eventually, the family becomes the 
most powerful in the community and their brewery is booming. 
But fortunes, as they do, eventually crumble. What does one 
do in tough times? Drink beer of course. And what does the 
Atkins patriarch tell his son to do in the event of a truly desper- 
ate moment? Drink the secret beer that he hands him. That 
moment will come. 


THE BEERS FOR BOOKS 
47 PREFECTURE CHALLENGE! 


by Gary Bremerman 


Wouldn’t it be cool if you could have a nice tasty craft beer 
in Japan and magically a book would appear in the hands of 
a child in places like Nepal, Cambodia or South Africa? Well, 
you can, thanks to something called Beers for Books: www. 
beersforbooks.org. 

Beers for Books is a simple and fun fundraising idea creat- 
ed to raise money for Room to Read’s local language publish- 
ing program (www.roomtoread.org). Supportive bars around 
Japan donate 100 yen for every drink sold on a specific night 
and give that money to Room to Read. 100 yen buys one high 
quality children’s book made by Room to Read which delivers 
books and reading training to kids in seven countries in Africa 
& Asia. One beer = one book. 

B4B started last year in Tokyo and the goal for 2010 is to 
have an event in every prefecture in Japan. So far 12 prefec- 
tures have hosted a B4B event, leaving 35 more to go. In 
just over one year B4B has created over 45,000 books for kids 
with lots of fun beer drinking events. 

For those of you reading this article, please think about 
how you can make a B4B happen at your favorite bar because 
the U.S. has challenged Japan to a race to see who can reach 
100% coverage the fastest! As of April 8th, the U.S. will have 
covered 6 of 50 states but they are moving fast to win the 
race. 

To see which prefectures in Japan and which states in the 
U.S. have hosted an event, please see the map on our web- 
site. Let’s show them how Japan’s craft beer drinkers can do 
good while having fun drinking great beer! 


Haru IcHIBAN PALE ALE 
[ABA VL 


by Mike Grant 


American Pale Ale is one of several styles that launched the 
craft beer renaissance in the US in the 1980’s. Its distinguish- 
ing characteristics are an abundance of West Coast hop flavor 
and aroma against a backdrop of a highly drinkable straw-col- 
ored brew. Brewers combine a fairly simple array of malts with 
a neutral yeast strain to let the hop flavor and aroma really 
shine. Find yourself a well-made pale ale and you may well 
find yourself several pints into a very good night! Better yet, 
brew this hoppy pale ale yourself and savor your own version 
of the nectar of the gods. Crisp and highly aromatic, this beer 
is a wonderful way to welcome the return of spring. Serve in 
a pint glass at 8°C. 


Original Gravity: 1.055 
IBU: 43 
SRM: 7 


Mini-mash: 
Specialty grain: 
150 grams US 40 lovibond crystal malt (crushed) 


Dry malt extract: 
2.5 kg Light dry malt extract 
150 g Wheat dry malt extract 


Heat 4 liters of water to 70°C and add the crushed crystal 
malt. Steep at 65°C for 30 minutes. Remove steeping grains 
from water and discard. Pour steep water into brew pot. Add 
water to brew pot to reach a volume of 13 liters and bring to 
a boil. Turn off heat and stir in dry malt extract until dissolved. 
Bring back to a boil and add 12 g each of Centennial and Cas- 
cade hops. Boil for 50 minutes, then add 15 g each of Centen- 
nial and Cascade hops. Boil 10 more minutes, then add 10 g 
each of Centennial and Cascade hops. Turn off heat and add 
(boiled then cooled) water to reach a total volume of 19 liters. 
Cool to 18°C, transfer to fermenter, and add one pack of rehy- 
drated US-05 yeast. When primary fermentation is complete, 
add 10 g each of Centennial, Cascade and Amarillo hops in a 
nylon mesh bag to fermenter for a week of dry hopping. 


19 80FROPAUA Cee HE IVI-LORCH TERT AY 
DYR-IVI-IWEP AUD ae CRIB EN Tey TOP OL DRI 
DREAD C—)). KOSVOFHF (CC) VB RSMA, CSlchYTIO 
TAL DGB EN TUT, HIF CERMDASRALELE. CEMEBD CA 
YIFIVOPAVAYA—)|VLI—|LEiS THEORY. ET CSA 
CHIT T SOT AVAYAR—|VL—-|LVOLY CE CaS B—BR- IP 
I—)b1.FDOPBNERCEDSRE, 8 fe COMBEK—)/VI—I bik 
ReOBR, 8 ClMPLTNAVEGSA CHES. 


#RALLS : 1.055 
| BU:43 
SRM:7 
Sy 7a 
ART LY: 
KEHE40 lovibond FUAZIVEIVE MRLEED) 150754 


RSTEIDFLEARSIE: 
SIKRSLEIWKEEARSIb 2.5kg 
DI -KESTEWAIFARSIE 150g 


AU Y KIVOKE70°CICERSE CMAL, PURZZIVEIVEEAN TH 
EES. OS°CCI0DMIBHELS, PUAZIVEIVEARUHLIETS, 
BHreKVOMCBLBEAS SBD13U y WIcKSE CKANA 
ALC HRC ES. HLT S—BMAE IED, KSTEIVEREEARS 
TEEMMTESDEBCBPDLIES, 63—-BiwHee HH LY FIT I: 
KYFTEHAT—FRYFEENEN12GANS, SODMARLEET 
ACESICLY TAIT IV RYFEHRAT—FAYSEENENISGA 
NS. ESIC ODMARLELTA CESICLY FIT IV RY PENA 
T—EsKYFEENENIGANS, MABEL, ABEMATEBE 
19UYhIVESS. 18°CR CHE LE SHEE Y CHL KCRLIEE 
—)/DBRUS-0541/\y7MNAS. IREBD RD VHKSEYFAT IVR 
YD BAT—-EAYA PRU KY SEENENgGH4 OY ORY 
hICAN CHEE Y TICHALIMB RST RY EVITS, 


BREWER INTERVIEW: 
Curis POEL 


Few, if any, craft beer drinkers in Japan need an introduc- 
tion to Baird Beer. It’s widely recognized as one of the best and 
many craft beer bar operators say as much when asked for an 
opinion. Their impressive list of awards—including three gold 
medals at the recent World Beer Cup—is an indication of the 
esteem in which professional tasters hold the brand. And the 
extent to which Bryan and Sayuri Baird have expanded their 
company, though not at the expense of quality, says much for 
their business acumen as well. 

Bryan recently gave us a tour of his small brewery in 
Numazu, expounding on the virtues of sanitation, discipline 
and love for the craft. A good line-up of brew, Bryan insists, will 
take ten, twenty, even thirty years to perfect. It may also re- 
quire a good team, which is why we wanted to talk to his head 
brewer, Chris Poel, for some insight to the Baird philosophy. 


How did you become associated with Bryan & Sayuri 
Baird and Baird Brewing? | first met Bryan and Sayuri in 
the fall of 2000 after | heard about a new brewery pub in town. 
| went there a few times before Bryan’s brewing license went 
through, and we became friends. Just before Christmas that 
year, | heard that Bryan was serving his own beer, so | went in 
and found out that his license still hadn’t been approved, but 
that he would be able to start selling his own beer in January. 
The disappointment must have been very clear in my eyes 
because after a few minutes, Bryan brought out a nice glass 
of Kurofune Porter as a sneak preview. One sip and | was 
hooked. 

Later on, Bryan asked me if | was interested in helping out 
brewing on his original 30-liter system, which was very similar 
to the homebrewing | was already doing, so it was a natural 
transition for me. | did that part-time for a year or so, and then 
when Bryan moved up to his 250-liter system, | helped out 
some more. | knew then that this was the career that | wanted 
to pursue, but family obligations (two kids in high school, soon 
to be college) made it impossible. 

And then a couple days before my 50th birthday in De- 
cember 2008, | got an email from Bryan asking me if | was 
interested in the lead brewer position starting in April 2009. 
This time, all signs pointed toward yes. It was an opportunity 


ihe — LRFED BEAN — REID ORAILS K SABCL 
EDA. HE VER COS SHOETVIN—CEAROFISYECS. 
BT AUDA CHES NEII-IVE- ET -AYTIC3 DOSEBREBL 
WS IRBA MLAS EO EHD THE CEMADEESELTSTE 
PEOMEBOSE SE MBO CORT. CLCTOBU MBCA C NT 
—BDSAPY &EDUREO BNE CVYAAZRROSBOH7 CRS 
DIESE IVISETEARBBVET. 

ARIS TOR. AEOSSB5SO/\ERBIEME AFL FIITY 
(CHhESBOSESE FEVCOSTEICMT SCKDVEERBLTH 
5WELE. BUE-IVOST VIF Se MASIClSE 1 OF, 2083 
BlckITld 3 OFHMDSLEFS AT MEBOET. BNKAM ERE 
ERVESTD CCOMEBES CHSIVUA KLIVETABENEEC 
—IVERAD—A. FT CIVAICNT— FE-IVORFAITOW THOT 
HEC 


DIAPYREDYREZEMVIAIT. APF FF YF COMES 
BoTWEEDSE? ZACHMHOTHMEDE2 0 0 OF ORK, HHL 
CED LG HERONAIDAREEME DI17 VE RATE MS 
MICMED EZ CEDEDIVUALV Am lclsé GEICO TWEL 
Teo RO BRNO E—)IVEHLTSEMOED CDEDE REBATE 
PIF CT DE OBILE EBA AD BY CECT, 1 ACE SEWERS 
ERWERID CT. CNEL THOROD BSUS Cis 
DIBMR-F-IEFFACHLTCNEOCS BH, —OMACT Sle 
VANGAHE Lie. 

BOARD 3 OUY HVHAGLO BREN E—/LIVUOFRWOELE 
WDERBSCELOCTD, SRMSACKIE Mis CE IV EIT 
DEO CROFIBWETSTECBVELTE. 1 EXC BUTIVINT FEL 
CHIU Tet RISB 25 OUY hIDAMRICHALEL TE. HSE OUE 
RE MTTED ODOC D, BREDFRDLAWTEST CRKFAE 
EWS CLED SH OESSBE<KEVELT. 

4LT2008£1 25.5 OmOMERE CHEMBLCUIA TF 
DIT YD 200 9F4ADSRERESCLTEDEL DCE OTE 


too good to pass up. 


Among friends and colleagues alike, Bryan is known as 
a ganko oyaji, or stubborn old man (hence the name of 
his seasonal), but I’ve heard that you have gotten him to 
rethink and retweak a few of his recipes and brewing pro- 
cesses. Can you elaborate? First of all, to succeed in the 
craft beer business, you have to be a ganko oyajji. Look at the 
great craft breweries in the United States and inevitably you'll 
find a highly driven stubborn brewer. You'll find someone who 
has a vision and is uncompromising in his or her efforts to 
achieve that vision. Especially in Japan, where the craft beer 
industry as a whole is still making a lot of sub-par beers, being 
a stubborn, meticulous, anal brewer is critical. Bryan and | are 
very similar in this aspect. 

That said, my biggest contribution to Baird Brewing so far 
has been in the day-to- “day operations in the brewery. | come 
froma teaching background, and I’m using that experience ev- 
ery day. We have two young Japanese brewers, and | spenda 
large amount of my time on training them how to brew, making 
sure they are being meticulous about cleaning and sanitiz- 
ing, making sure that when they’re running the brewhouse, 
every step of the process is done properly and efficiently. But 
beyond that, I’m teaching them why they’re doing what they’re 
doing. In other words, I’m training them to be ganko oyaji. And 
that is critical to Baird Brewing’s success. 

As far as recipes go, I’ve developed a few since I’ve joined 
Baird, and they’ve been well received. I’m looking forward to 
doing more in the coming years. 


You are widely known for having invented, or at least 
developed, the process known as “hop bursting.” Could 
you please tell us a little more about that? Back in Janu- 
ary of 2005, some homebrewers started talking about experi- 
menting with late hopping -- adding all of the hops late in the 


boil with no traditional bittering addition -- on the BrewBoard 
online homebrewing forum. | adjusted an IPA recipe of mine 
so that all the hops were boiled for 30 minutes or less, and | 
wanted a name to distinguish it from the regular recipe. In a 
fit of creativity, | came up with Hop Burst -- that’s my big claim 
to fame. But we didn’t invent the technique -- it’s been around 
for years. And actually at the same time, other homebrewers 
were experimenting with late hopping. For homebrewers, it’s 
an interesting technique to play around with, but it’s not really 
commercially viable due to the cost of hops and the loss due 
to absorption that adding such a huge amount of hops would 
entail. 


What do you think makes a good beer? A lot of people think 
brewing is a sexy cool job, and | have to admit that running the 
brewhouse on brew day is a lot of fun. But that’s only a small 
fraction of what it takes to make a good beer. Every part of 
the brewing process, from weighing out the grains and ensur- 
ing they are milled properly to water volume and temperature, 
from transferring and dry hopping beers to boxing them up 
for shipping, all requires diligence and knowledge and care. 
If one link in the chain is damaged, the whole process falls 
apart. The best beers are those produced in a brewery where 
every step in a beer’s production is taken with a clear vision, 
where every step is carried out with absolute meticulousness, 
where no beer leaves the brewery without receiving the brew 
master’s stamp of approval. I’ve tasted all too many beers, 
both in Japan and the States, where the brewer admitted that 
it wasn’t very good, but they released it anyway. That’s unac- 
ceptable to us, and it should be for every brewer, for every 
brewery. 


Which of your own beers is your best? For me, the best 
beer is the one in my hand. We currently make nine regular 
beers, and each of them is brewed to achieve a certain flavor 
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and aroma profile. All of them have their place in the beer 
world, and all have their fans -- as do the numerous season- 
als we come out with. That said, | do love the hoppier beers 
-- pale ales, IPAs, amber ales -- and that’s what | usually use 
as my “calibration beer” when | go to a new brewery. If they 


make a good pale ale, I'll go ahead and try some of their other 


beers. If the pale ale is sub-par, then | move on to a different 
brewery’s beer. 


You work in a brewery, which involves sampling beers 
daily. Do you make a conscious effort to take a “day off” 
or have a “beer free day”? It’s true, | do sample beers every 
day. When beers are fermenting, one of the best judges of 
how fermentation is progressing is to taste. Once fermenta- 
tion is over and the beer is conditioning, having a taste regu- 
larly becomes even more important. And once the workday 
finishes, nothing restores a brewer’s vigor more than a nice 
pint of beer. Do | make a conscious effort to take a break from 
drinking? Not really. But my body lets me know when it needs 


a break, and other than the sampling in the brewery, | listen 
to my body. Whether that’s a day, two days, a week, that’s 
something that just happens, not something | plan. 


From the perspective of a brewer (not, say, a business 
owner), what are some of the challenges you think brew- 
ers in Japan face? What the Japanese craft beer world 
needs is more good beer -- as the back cover of the first issue 
of Japan Beer Times proclaimed, “Bad beer is the enemy.” 
That may sound arrogant, but it’s the simple truth. There are 
too many breweries in Japan where the “brew master” was 
chosen for nebulous reasons, such as “Hey, Taro-kun, you 
drink beer a lot, how would you like to brew?” They receive 
training from the equipment manufacturer on how to use the 
equipment, and at the end of the training, they get a couple 
recipes, and handshake and now they’re brewers. That’s like 
teaching someone how to use the stove and oven, hand- 
ing them a few recipes—now he or she is a chef? Not good 
enough. What Japan needs is more brewers who go to brew- 
ing school, apprentice at established craft breweries, and then 
return to Japan with their newfound knowledge. Unfortunately 
going overseas is the only option, since there are no brewing 
schools in Japan. But once a critical mass is reached, those 
brewers will be able to start teaching and training the next 
generation of Japanese brewers. 


Can you please tell us a little about how you source your 
ingredients? I’ve heard, for example, some ingredients 
come straight from Numazu. A large majority of our fruits 
and vegetables come from the family orchards of our good 
friend (and owner/partner) Nagakura-san, aka The Carpenter. 
That’s where we get our mikan, natsumikan, yuzu, kabocha, 
green tea, and more. Other local ingredients come our way 
through friends and customers. When we get something in, 
we work it into a recipe and get brewing! 
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( Risin Sun ald Ale 


Baird Brewing Company 


(Chris Poel & Bryan Baird outside the brewery in Numazu) 
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Is there any undiscovered territory in brewing? There’s 
always some new ingredient, process, or technology on the 
horizon, but what that might be, | don’t have a clue. We’re 
always on the lookout for something unique or original that we 
can use to enhance a beer. We'll never add something to a 
beer as a gimmick, only if we think it will complement and add 
to the beer, not take over the beer. 


Where did you learn to brew? | started homebrewing in 
1999 and quickly fell in love with the whole process -- and the 
end result, of course. Through books, magazines, the internet, 
and working for Bryan in the early days, | refined my brewing 
skills and attention to detail. Bryan was especially helpful in 
teaching me recipe formulation, and that was one part of my 
homebrewing that | was especially proud of. Homebrewers 
are always coming up with far-fetched ideas, so picking those 
that really do enhance the brewing process can sometimes 
be tricky. Having a mentor look me in the eye and tell me that 
an idea was crazy gave me an appreciation of the basic tech- 
niques that all good brewing is grounded in. 


What is the hardest thing to grasp/master when learning 
to brew? This is a really hard question because | was shoved 
into an intense situation from my first day at Baird. | started 
April 1, 2009, and three weeks later, Bryan was heading to the 
States for the Craft Brewers Conference. So basically, | had to 
learn everything within that three weeks so | could keep things 
going while he was gone. Specifically, that meant relearning 
our small 250-liter system, getting up to par on our big 1000-li- 
ter system, becoming comfortable with sanitizing and cleaning 


the tanks, and a whole lot more. The stress and pressure was 
huge, but | survived. In that first month in the brewery, | lost 
almost 10 kilos -- and it was the best experience of my life. 
Whenever a similar challenge presents itself now, I’m excited. 
And instead of merely surviving, I’m starting to kick ass! 


Where do you envision the Japan craft beer industry be- 
ing in, say, ten years? It’s hard to predict the future, but | see 
a lot of parallels between the Japanese craft beer world now 
and the US 15 or 20 years ago. Back then in the States, you 
had a lot of pretenders starting breweries with nothing but a 
dream, with little or no knowledge to back them up. And quite 
frankly, a lot of the beer was sub-standard. That’s the same 
situation that Japan is in now -- lots of gimmick beers, lots of 
people getting into the market for all the wrong reasons, lots 
of brewers who aren’t educated enough to make a serous run 
at success -- and the resulting beer is often uninspiring. | truly 
hope that within the next decade, more and more Japanese 
brewers start breweries for the right reasons -- making good 
beer with high-quality ingredients in a way that brings charac- 
ter and distinction to the beer. Is it possible? | think so. But, as 
| mentioned before, Japanese brewers will have to make the 
sacrifice and go overseas in order to do it right. | truly hope 
this will happen -- ganbare! 


Please check the next issue (summer) for features on 
Isekadoya, Hakkaisan and Helios. 
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PINT-SIZED POEMS ae cold hanabi no beer 
could it be? this hangover kills 


old Akiaji no life 
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by Taylor Mignon 
(his poetry book Japlish Whiplash is 
available from Printed Matter Press) 


Half the battle’s I’m feeling religious today, Jesus. ? 
Opening the bottle. Whatever's on tap, I'll bless. 
But you dear 

Hold your beer. 
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by Alan Botsford 
pepe ene page: Featured beer: Kyoto Machiya Beer 


CHARCOAL GRILL&BARGREEN kK Op MACAZINE 
SO GREEN igen eee 
SO GOOD > culture journal that features 


an eco-conscic ura ma art, photography 
cme and stimulating 
articles 


» winicwiojcre 
countercurrents 


231-0868 NAKA-KU, ISHIKAWACHO 1-8 val 

TEL: 045-662-5993 3 crs 

5. B/Weekdays: 16:00-26:00 Bre on 

i92k/Weekends: 11:30-26:00 wow ol 

TEAK: KH E/Closed Tuesdays AY: For more information, visit www.koemagazine.com 


_ The primary objective of the Japan Beer Times is to support 
craft beer, not profit from it. Partners that advertise and/or 
provide logistical support, however, enable its publication. 
It necessarily runs as a responsible business to better ensure 
stability and longevity. We are always looking for 
like-minded partners so please contact us if you are 
interested in advertising. info@japanbeertimes.com 
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BAD BEER IS 
THE ENEMY. 


JUST ASK YOUR DOCTOR, COUNSELOR OR BEST FRIEND. 


FRU Sf HWE Vk 
HOPORCTE. 
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